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lightful way to use up some
vegetable and meat lef{ over

Christmas day is called “Meat-
Potato Nest.” The turkey or other
meat 18 cut into small pieces and
combined with gravy. Usually
there is not enough gravy left from
dinner to go very far so that com-
bining what there is with a medium
cream sauce works very well in
both body and flavor. The
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The Vogue For
MIXED
VEGETABLES

Well blended vegetables are like
well blended colors. They produce
harmony. Every housewife knows

important it is to get a variety
of vegetables into the family diet,
and how difficult it is in households
where Mary likes one vegetable and
Johnnie likes another. The task of
scrapping, dicing and cooking takes
have produced & harmony
taken a task off the
housewife, in prepar-
canned mixed vegeta-
want to know lots of
to serve them this
winter. For example:
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one No. 2 can mixed

together one-fourth cup grated
cheese and one-fourth cup buttered

and sprinkle over the top.
in an oven. This serves five

one cup of white
sauce. Season well and fill the pep-
pers with the mixture. Top with
buttered crumbs, If desired, a
square of sliced cheese may be

on each pepper. Place close

in a shallow plan and sur-
round with a little hot water. Bake
until tender and browned, or about
thirty minutes. This serves sex per-

le Ple: Turn drained vege-
& No. 2 can of
into a buttered baking
over‘otile eontt;nta of
tomato suop.
dough, cut
on top. Bake for fif-
minutes in a hot
serves elght persons.
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Make a white sauce of thé butter,
flour, milk, and seasonings. Cool
the sauce slightly; stir in the -un-
beaten yolks, and then the meat.
Beat the egg whites stiff but not
dry; fold in the dish; bake in a
moderate oven (3560 degrees F.) un-
til firm in the center or 30 to 45
minutes. When done, the mixture
will nont adhere to the tip of a knife
insereted in the center. Serve imme-
diately.
Creamed Celery

For 2 cups of diced cooked celery,
prepare 1 cup of medium white
sauce. Reheat the celery in the
white sauce. Practically every veg-
etable left from a meal can be used
again by creaming. A medium white
sauce is generally made and cheese
melted in the sauce makes a change
that adds interest to the dish.

Winter Recipes
By BETTY BARCLAY

Here are two interesting recipes
calling for the use of natural, un-
sweetened Hawallan pineapple
juice. The pudding may be stored
in its closed container in the re-
frigerator for several weeks and re-
heated by steaming for forty-five
minutes. The milk shake is just the
thing after a game of bridge.

STEAMED FRUIT PUDDING

1 cup chopped suet

1 cup m

1 cup Hawalian pineapple juice

3% cups flour

2 teaspoons cream of tartar

1 teaspoon soda

1 teaspoon salt

1 teaspoen cinanmon

14 teaspoon cloves

14 teaspoon nuimeg

14 teaspoon mace

Grated rind of 1 orange or ]

lemon.

1 cup raisins

13 cup currantis

1% ecup chopped citron

1; cup candied orange peel.

Combine the suet, molasses and
pineapple juice. Sift together twice
the flour, cream of tartar, soda,
salt, an dspices, and stir into first
mixture. Add the remaining in-
gredients. Grease mold, or empty
coffee can, and fill 2-3 full of the

mixture leaving room for it to rise.

Cover and place on & rack in a
deep, covered kettle and steam 5
hours. Serve with hard-sauce or
any desired liquid sauce. 12 to 14
servings. 14

. HARD SAUCE

4 tablespoons butter

% to 1 cup powdered sugar

14 teaspoon vanilla

1teaspeon Hawaiian pineapple

juice

Cream butter thoroughly. Add
sugar and flavoring gradually. Chill
4 servings.

PINEAPPLE MILK SHAKE

4 cups milk 4

1 cup Hawaiian pineapple juice

4 scoops ice cream (vanilla)

Place all ingredients in a mixer
or Mason jar, and shake well
Malted milk may be added if de-
sired. 4 servings.

FRANKFURTERS BAKED IN

ROLLS

15 oup irradiated evaporated milk

1, cup potato water

15 cup mashed potatoes

- tablespoon sugar

15 leaspoon sale

4% cups bread flour

14 cup sugar

1-4 cup butter

1 egg

1 cake compressed yeast

24 frankfurters

Add milk and water to potatoes.
When lukewarm, dissolve in it the
yeast, salt and the 2 tablespoons
sugar. Add 2 cups the flour. Beat
thoroughly. Cover and let rise un-
til light and full of bubbles. Add
the butter and remaining sugar and
egg and mix thoroughly, Add
enough of the remaining flour to
make dough. Knead well. Place
dough in a greased bowl, grease
dough lightly, cover and set in a
warm place to rise until double in
bulk. Toss on a slightly floured
board and knead lightly. Roll dough
to % inch thickness. Cut in strips
about 3 x 4 Inches, Wrap a frank-
furter in each, being careful to
press dough firmly. Place in oiled
baking pans, being sure that rolls
do not touch. Let rise in warm
room 1 hour. Bake in a hot over
400 degrees F.) 30 to 45 minutes,
depending upon size of rolls. Yiela:
24 rolls.

And this unusual, captivating
food contains & whole half cup of
irradiated evaporated milk rich in
vitamin D, Seo, ye merry home-
makers, plung into the cooking
fray some night with frankfurters
baied in rolls and 'hear the fam-

i& shout with Eleal
FRIDAY — SATURDAY
IMPORTED
PLUM PUDDING
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.+ . and, as every woman knows,
2 man’s chief desire is for good
“eatin’ food” —and plenty of it.
The clever wife knows that dishes
too often served, pall on the
appetite. She also knows that
there are enough mew  dishes so
that she can, if she wishes, pre-
pare completely different menus
from one year's end to the next.

‘What, for instance, could be more
delicious for New Year's Day
breakfast than pineapple juice
griddle cakes with pineapple sauce?
Or for lunch than a brand-new
kind of salad? Or for dinner than
a fluffy, attractive cake? But see
for yourself . . .

Pineapple Griddie Cakes
For New Year's Breakfast

3 cups flour

4 teaspoons baking powder

1 teaspoon salt

1 tablespoon sugar

0 eggs

1 cup undiluted evaporated milk
1 cup Hawaiian pineapple juice
2 tablespoons melted shortening

Sift dry ingredients together.
Beat eggs slightly with milk, Stir
liquid into dry mixture, adding the
pineapple juice last. Add melted
shortening and drop at once by
spoonfuls on a hot griddle. (For
thin cakes add more pineapple
juice.) Yields about 30 cakes.

Pineapple S8auce for Fritters

2 cups Hawaiian pineapple juice
Lemon rind

5 tablespoons sugar
Juies of 1 lemon

2 teaspoons cornstarch

By BETTY BARCLAY

Z
N W\ W
Sift flour once, measure, add

Boil pineapple juice with a piece
of lemon rind. In another pan melt
the sugar to a golden brown, add
pineapple juice and-boil for a few
minutes. Mix cornstarch with
tablespoon of water and stir into
sauce to thicken it. Boil 5 minutes.
Add lemon juice, arnd strain. May
be served hot or cold with puddings
or fritters.

Modern Waldorf Salad

1 cup celery, finely cut

2 red apples
14 cup walnut meats, broken
14 cup sweet pickles, sliced cross-

wise

15 to 34 cup mayonnaise

Core red apples and dice without
peeling. Combine apples, celery,
walnuts and pickles. Add sufficient
mayonnaise to bind ingredients and
moisten well. Pile into salad bowl
or heap on small platter, garnished
with crisp lettuce.

Roasted Brazil Nuts

To roast nuts in the shell,
arrange Brazil nuts in the shell on
a baking sheet and bake 20 to 25
minutes in a moderate oven 3250
degrees F. Remove from oven and
crack with Amazon nut cracker.

Shelled nuts. To roast, shelled
nuts demand only 10 to 12 minutes
in a moderate oven. As soon as|
they are roasted, remove from ovenl
and sprinkle generously with salt.|

Twelfth Night Cake
cups sifted cake flour |
teaspoons double-acting baking

powder
teaspoon salt
cup butter or other shortening
cups sugar
cup milk
teaspoon vanilla
egg whites, stiffly beaten
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baking powder and salt, and sift
together three times. Cream
butter thoroughly; add sugar grad-
ually, creaming until light and
fluffly. Add flour, alternately with
milk, a small amount at a time,
beating after each addition until
smooth. Add vanilla; fold in egg
whites quickly and thoroughly.
Bake in two greased 9-inch layer
pans in moderate oven (3756° F.)
25 to 30 minutes. Double recipe
for three 10-inch layers.

Insert dried bean in one layer and
cover layers with Fluffy Frosting,
piling frosting very generously om
top of cake. Decorate with a
Christmas Créche, toy village, or
conventional holly or mistletoe
design.

Fluffy Frosting

3 egg whites, unbeaten
214 cups sugar
14 cup water
2 teaspoons light corn syrup
115 teaspoons vanilla
Combine egg whites, sugar,
water, and corn syrup in top of
double boiler, beating with rotary
egg beater until thoroughly mixed.
Plac? over rapidly boiling water,
beat constantly with rotary egg
beater, and cogk 10 minutes, or
until frosting will stand in peaks.
Remove from fire; add vanilla and
beat until thick enough to spread.
Makes enough frosting for Twelfth
Night Cake.

StormyWeather Dish

By BETTY BARCLAY

It's cold and stormy outside. You
do not want to wade through snow
to the store—but you must have a
main! dish for dinner. All right
Take a can of salmon from your
emergency shelf and trying the fol-

lowing:
Salmon Rarebit
In a pan or chafing dish blend
two tablespoons of flour with 2
heaping teaspoons of butter. Do

not allow to brown. Add 1 pint of
milk, stirring constantly. Cook for
a few minutes, Add %« pound Amer-
ican cheese, grated, and season with
salt, pepper, paprika and & generous
pinch of dry mustard. Stid until
cheese is thoroughly melted and
blended. Drain and flake I can of
salmon and add to the rarebit. Stir
as little as possible and serve piping
hot on rounds of buttered whole-
wheat toast.

HOTEL ROOMS PIPED FOR BEER

Copenhagen (U.P.)—Denmark is

improving on the old slogan, “rooms

with hot and cold running water.”
The new building of the Danish So-
ciety of Civil Engineers, opened here
recently, is piped not only for water
but also for ice-cold beer.

LIVESTOCK FEED “CANNED”

Spur, Tex. (U.P.)—Farmers and
ranchers in West Texas are “can=
ning” livestock feed this year as
never before. Thousands of trench-
es are being dug and in them is be-
ing buried all surplus cattle and live-
stock feed.

Poland has a better-movies drive.

LEAN
FRESH

Shoulder

SMALL
FRESH

Hams

SLICED
RINDLESS

Bacon

Pork Feet 2
Kraut 2

LEAN SHOULDER

ROAST BEEF
b 2A¢

STEAK

2 s 2O¢
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Sausage 5"
Chickens:=="5 3 Je

Daisy Rolls«:» 34«

SPECIAL ANNOUNCEMENT

A fresh supply of Land O’ Lakes and other Northern
Turkeys for New Year's. Turkeys for large New Year’s Eve
Parties, just call your nearest Fulton Market, and your re-
quests will be cheerfully filled to your entire satisfaction as
to size and quality.

w

Pears

Coffee sanka b 39e

b 19
b 23
b 27 c|llCalo
Ib 35c

bs 19
bs 9| Rinso

Bartlett

DOG
FOOD

ell Worth

J tin 20

Lard =~ 2129

Silver Swan

Shaker Salt
Ivory Soap

TISSUE
3 ROLLS

10

DIAMOND
CRYSTAL
PKG.

c
Bar 5c

large pkg. 1 8(:

Fancy Baldwin

Apples, 6 i 20C
Lathics, 2 »19€
Selery, 2 >=19¢€
Turnips, 4 =1 0€

Onions, 3 = 10€

SEEDLESS

RAISINS

BLUE RIBBON

sz 20y

JACK FROST
CONF. BROWN, POWD.

SUGAR
3 - 20¢

|Tested
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NOODLES WITH TOMATO BAUCE

3 tablespoons tomato paste

or puree

1 cup water

1 teaspoon salt

14 teaspoon black pepper

14 cup Parmesan cheese

(grated)
2 cups tomatoes
14 cup olive oil
Bay leaf

1 tablespoon sugar

1 onion

14 pound noodles
Add the black pepper to the olive
oil and cook for two minutes. Cook
the chopped onion in the oil, being
careful not to brown it. Add the
tomato paste, mixed with water (or
the tomato puree) in three portions,
allowing the mixture to boil up af-
ter each addition. Add tomatoes,
bay leaf and salt and cook for 46
minutes. Put in the sugar and cook

‘115 minutes longer. Cook noodles in

boiling salted water, drain and serve
mixed with the tomato sauce and
sprinkled with the grated cheese.

PLUM PUDDING.

2 tablespoons gelatin

1; cup cold water

2 cups scalded milk
133 squares chocolate

1 cup eugar

14 teaspoon salt

13 teaspoon vanilla

15 cup seedless raisins

1 cup dates and figs mixed,

chopped

14 cup citron, chopped

Soak gelatin in cold water five
minutes and dissolve in scalded
milk, Add chocolate and when melt-
ed add sugar and salt. Remove from
stove and when mixture begins to
thickens, add all other ingredients.
Turn into a mold which has been
dipped in cold water. Chill. When
set, remove to serving plate, garnish

spon salt, 4 teaspoons baking pow-
der and 2 teaspoons sugar. Work
in 4 tablespoons butter, using tips

FRISBIE’S

with chopped nuts. Serve with |
whipped cream,
CREAM SCONES.
Mix and sift 2 cups flour, 2 tea-

of fingers. Aﬁpmeuunnbus.
en,-and % cream. Mix well
with a knife, Toss on floured board
and roll to %-inch thickness. Cut
in 3-inch squares, brush with egg-
white and sprinkle with sugar. Bake
in quick oven (450 degrees F.) 15
minutes.

CRANBERRY and RAISIN SAUCE

Make cranberry sauce as you
would for plain sauce, using 1
pound berries, 4 cup water, % cup
sugar. Cook until the berries pop,
then add % cup seedless ralsins
and cook until the sauce begins
to thicken. Pour into molds or a
pretty bowl and set to cool and
stiffen. This makes a sauce of a
sause of 2 marmalade consistency
an entirely new flavor.

WAIT DON'T EAT |
Grand Opening Tomorrow

Saturday, December 28, 1935
— The — '

Raymond Cafeteria | |
and Restaurant | |

Exchange Place

Announces .the opening of the most beautiful and largest
eating place in Waterbury, and we are soliciting your val- 2
uable patronage at the Raymond. We are proud fo offer \J
the people of Waterbury the most wholesome, pure ap- i
peiizing foods where you will enjoy in a pleasant atmos- : g
* phere, both self service and restaurant service — where !
every meal is a pleasant memory. In fact we are so confl-
dent of the quality of our foods that we say dine at the
RAYMOND tomorrow and you will always dine here.

Club Breakfast 15-25-30: |
LUNCHEONS AND DINNER S

Also A La Carte at Moderate Prices
It Costs Less to Eat at the
Raymond Service and Selfservice
Restaurant

EXCHANGE PLACE

- -4

MARKET and BAKERY

14 TO 20 NORTH MAIN STREET

No tiresome running

LOIN ROAST

MEATY SHOULDER CUT

LAMB TO ROAST b

Sugar Cured Bacon in Chunks. . . . Tb 29¢
Fresh Made Frankfurts . . . .
Minced Ham, Bologna, Veal Loat 1 15¢
Fresh Cut Lean Beef for Stewing 1 10¢

TURKEYS » 33/

e, Fresh Stock
Young, Plump,
Carefully Selected

lt. Fcy Chocotel 5 b box 75¢
G. M. Pancake Flour 3 pkgs. 23¢c
Sweet California Prunes 3 1bs 13c

Waldorf Toilet Tissue

MOHICAN FRESH ROASTED DINNER BLEND COFFEE

E SOLVE YOUR MARKETING PROBLEM

under one roof—and such values—they're certainly reason emough in
themselves for making the Mohican your marketing headquarters.

ALL SATURDAY SPECIALS ON SALE FRIDAY AT 4 P. M.

MILK-FED VEAL

RUMP ROAST
e roast (a1 (C STEAKS
SHOULDER ROAST Price : WELL TRIMMED

PORK

from store to store—All your needs can be satisfied

TENDER STEER BEEF SHORT CUT

RIB ROAST

Lean Tender Pot Roast Th ldc

15c
Boneless Corned Beef. . . Th 23c¢

THESE TENDER, JUICY,
MOHICAN QUALITY

SIRLOIN - SHORT
OR ROUND

" 25"

17+

LOIN ROAST

CUT FROM LITTLE PIGS—ANY SIZE ROAST Ib 25¢
Cro for Shortening . 3-lb tin 57¢
Davis Baking Powder  lg. tin 12¢
York State Pea Beans . 3 1bs 10c
Moh. or Sealect Ev. Milk 4 cans 25¢

. 21bs 31c

.. .4 rolls 16¢

MOHICAN BETTER BAKED GOODS

OVEN FRESH, JUST LIKE HOME MADE Fresh Cut Slices ; .
xior POUND CAKE 1b 14c [ll Tisiwrs b J €l
i, .. GOFFEE OAKES. .2 for 25¢ g
peiios RAISIN BREAD loaf 7c [l BRAZIL NUTS 9 Ibs 9Q¢
ueices 94 MINCE PIES ea. 19c [fif areer ekt
tacees . LAYER GAKES . . 0a. 26¢ [l Orisp Gelery 2 behs IS¢

Whipped Cream

Seitd. EGGS 2 d2. OO

1 i st S imsi o S
OUR BEST  BUTTER

Mohican Meadowbrook | Cut Fresh

Fresh From the Churn From
the Tub

GRAN. SUGAR = 10 s §

SWORDFISH

Paper Shell PECANS 1 185¢
MIXED NUTS 2 Ths 3l
BALDWIN APPLES 5 bs 15¢

2 s 7 B |t
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